D SALADS AND STARTERS / CANATbI U 3AKYCKU
PLEASE CHOOSE ONE / BbIBEPUTE OAHO BIKOA0:

Caesar salad with tandoori roasted chicken

Canart Llesapb ¢ kypuuen TaHaypu
Crunchy green salad with shaved fennel, focaccia crostini, lemon dressing
3eneHbIi canart ¢ peHxenem, okavya, NIMMOHHas 3anpaska

Salad Caprese with whipped avocado and pesto

Canart Kanpese ¢ Myccom 13 aBokafo v Necto
Beef Carpaccio, rocket salad, blue cheese creme and eggplant

Kapnayyo v3 roBsauHbl, canat pykkona, Kpem 13 rony6oro cbipa, 6aknaxaH

Gravlax salmon, smetana, marinated cucumbers and apple
JNocock rpaBnakc, cMeTaHa, MapUHOBaHHbIE OrypLbl U A6MOKO
Tabouleh salad with grilled vegetables and tahini sauce

Canat Tabyne ¢ oBoLaMu-rpusb, COyC TaxmHu
Poached and chilled beef tongue, tonnato sauce, tapenade, capers and rocket salad
TOMINEHBIV rOBSXMIA A3bIK, COYC TOHATO, TaneHaaa, Kanepchl 1 pykkona

THREE COURSED 2900 — RUB PER PERSON Salt baked beetroot, goat cheese creme, mini falafel, soft quail eggs

TPEXKYPCOBOE MEHIO — 2900 PYE. HA NMEPCOHY 3arneueHHas C COmnblo CBEKNA, KO3Wi Cbip, MUHU-(hanadess, nepenenmHoe anuo
Smoked halibut served with Olivier salad and pink pickled radish

KonyeHebiit nanTyc ¢ canatom OnvBbe ¥ MapMHOBaHHbLIM PEaVCOM

-~ 1salad or1cold starter / 1 canat unu
1 xonoaHas 3akycka
—  1mai
T Utsert 1 mcapr B0 BroRo SOUPS AND HOT STARTERS / CYTbl ¥ FOPSIUME 3AKYCKM
- freshly brewed coffee ortea/ PLEASE CHOOSE ONE / BbIBEPUTE OOQHO BIO0:
CBeXeCBapeHHbI Kode, Yai, MOSIOKO, CIINBKM, W Bortsch, smetana

COeBO€e MOJIOKO, caxapo3amMeHuTenn Bopuy B cTune W, cmeTaHa

Paris de champignon cream
FOUR COURSES - 3800 RUB PER PERSON Kpem-cyn 13 lwamnnHboHOB
YETBIPEXKYPCOBOE MEHIO — 3800 PYBE. HA MEPCOHY  Potato gnocchi, spinach and oven dried tomatoes

- 1salad or1cold starter / 1 canat unm g%’g‘gm‘rg;g@’gﬂg"r;”ulg';?;' Cyuwiebie Tomare!
1 xonogHas 3aKyCKa

- 1souporhotstarter/ 1 cyn unu 1 ropsiyas Eﬂ?g;;%“ggﬂwaﬁ?hcn“gé%gm
3akycka [

! KypvHbI cyn ¢ nanLuow

- } Qom course / 1 ocHosoe 60 P)r/gwn rov)i/oli, bouillabaisse sauce, apple
B essert/ 1 pecept PaBwonu ¢ kpeBeTkamu, coyc byinabec, s6noko
- freshly brewed coffee or tea/ Beetroot risotto, blue cheese, celery chips

CBEXECBAPEHHBIN KOS, |ali, MOMNOKO, CrIMBKY, CBeKosibHOE prU30TTO, ronyGoM Chip, YUMChl U3 Cenbaepest
COEBOE MOIIOKO, CaxaposameHnTen Carrot and pumpkin soup, cinnamon croutons
KpeM-cyn 13 TbIKBbl U MOPKOBU, KPYTOHbI C KOPULLEH
Seafood chowder, sauce rouille
Cyn ¢ mopenpogyktamu, coyc Pyn

Menu has to be the same for all guests without choice
on the spot*
MeHio JomkHO ObiTb OfMHaKoBoe Ansi Bcex roctei, 6es
BblGOpa 6ntoa Ha mecTe*

. MAIN COURSE / FMABHOE BtO10
*A choice of the main course option — additional 750 pLEASE CHOOSE ONE / BbIBEPUTE OJIHO BIIOJO:

*R[L]'JnBﬂrigggﬁg Effqgi;sggHOBHle Briod Ha MecTe K Cymme g%n seared I?pomde filet, black olive gnocchi and chunky tomotP sauce
»apeHHoe ure aopazbl, HbOKKM C YePHBIMU ONMBKaMU, TOMATHbIN COYC
werto gobasnsercst 750 PYB. Ha venoseka Grilled salmon, sepia risotto and cauliflower
Jocock- rpusb, pU3oTTO C YEPHUIaMU KapakaTuLbl U LiBETHas kanycTa
Roasted halibut, potato creme, spinach and ox-tail sauce
>KapeHbin nanTyc, kapTodernbHoe Miope, WNMHAT U FOBSHXKUIN COYC
Chicken piccata, white truffle sauce, flat pasta
KypuHasi nukata, coyc u3 6enoro Tpiocpens, nacra
14 hours cooked beef cheeks, carrot, celeriac and potato
ToMneHble roBAXbU LLEYKN, MOPKOBb, Cenbaepen 1 kaptodens
Duck leg confit, bacon, red onions, roasted potatoes and small green salad
YTuHasa HoxKka KoHU, GEKOH, KpacHbIV NyK, XapeHbli kapTodenb ¥ 3eneHbli canat
Grilled pork chop, herbb and pommery crust, gravy onions and potato mousseline
CBuHasa oTOMBHaA Ha rpune, naHMpoBKa C 3eJieHblo, J'IyKOBbII7I coycum KapTOCbeJ'IbeII?I MYCIH
Parsley gnocchi served with a selection of butter glazed vegetables
HbOKKM C NETPYLLKOW, aCCOPTUMEHT rna3vpoBaHHbIX OBOLLEN
Potato hash brown, honey roasted root vegetables and pumpkin
KapTodenbHble gpaHuku, xapeHble OBOLLM U TbikBa C MEAOM

PRICES ARE QUOTED IN ROUBLES AND INCLUSIVE OF 18% VAT. AN ADDITIONAL SERVICE FEE OF 5% WILL BE ADDED TO THE BILL. MENU
SELECTIONS ARE SUBJECT TO PRICE ADJUSTMENT AS MARKET PRICE DICTATE. MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE UNTIL SUCH
TIME AS BANQUET EVENT ORDERS (BEOS) HAVE BEEN SIGNED AND RETURNED. SIGNATURE INDICATES ACCEPTANCE OF THE ABOVE
SPECIFICATIONS AND THE HOTEL'S TERMS AND CONDITIONS. FOOD & BEVERAGE AND EVENT ROOM ASSIGNMENTS & SETUP ARE SUBJECT TO
CHANGE BASED UPON GUARANTEED GUEST COUNT. GUARANTEES ARE DUE 3 BUSINESS DAYS PRIOR TO THE EVENT (MON-FRI, EXCLUDING
HOLIDAYS). IF A GUEST GUARANTEE IS NOT RECEIVED BY THAT TIME, THE AGREED NUBMER OF GUESTS WILL BE USED AS YOUR GUARANTEE OR THE
ACTUAL NUMBER OF GUESTS SERVED, WHICHEVER IS GREATER. MENU CHOICE HAS TO BE DONE 5 WORKING DAYS BEFORE THE EVENT. .
BCE I[EHBI YKA3AHBI B PYBJIIX U BKJIIOYAIOT HJIC 18%. K UTOTOBOMY CYETY JOBABJISETCS CEPBUCHBIA CBOP B PASMEPE 5% OT OBLIEN
CYMMBbI CUHETA. LEHBI B MEHIO COOTBETCTBYIOT PbIHOYHBIM. LIEHbI MOI'YT BbITbh IIOJIBEPXXEHBI U3BMEHEHHMAM J10 TEX I1OP, IIOKA 3AKA3
MEPOIPUATUSA (BEO) HE BYJIET NHOJNUCAH 3AKA3YMKOM M BO3BPAIIEH OTEJIO. MOJANUCHL O3HAYAET COIJIACUE C BBIIIEVKA3AHHBIMU
VCJIOBUSAMHU, A TAKXKE C VYCJIOBUAMU U CPOKAMHU PABOTbI OTEJIA. ACCOPTUMEHT E/Ibl, HAIIUTKOB, IMPUCBOEHHLIX HOMEPOB M CAMA
OPIAHU3ALIMSL MEPOIIPUATHS MOI'YT MEHSTBCS B 3ABUCUMOCTU OT CYMMBbI OIUIATHI, TAPAHTUPOBAHHON 3AKA3YMKOM. I'APAHTUU
JIOJDKHBI BbITh IPEJJOCTABJIEHBI HE TIO3JHEE, YEM 3A 3 JIHA JJO MEPOIPUATUA (C IIH IO IIT, UCKIIKOYAS TIPA3JIHUYHBIE JIHW). ECJIU
MH®OPMALIMS O TAPAHTUPOBAHHOM KOJIMYECTBE YYACTHUKOB MEPOITPUSTHS HE BbUIA TIOJIYUEHA OT 3AKA3UMKA B YKA3AHHBIM CPOK, TO
TAPAHTUPOBAHHBIM TIPUHUMAETCSI HAMBOJIBIIEE KOTAA-JIMBO OBCYXIAEMOE KOJMYECTBO, JIMBO PEAJIBHOE KOJIMUECTBO T'OCTEIN,
KOTOPBIM BblJIM OKA3AHBI VCJIVI'U, B 3ABUCUMOCTHU OT TOI'O, KAKOE KOJIMYECTBO OKA3AJIOChH BOJIBIIE. BbIBOP 11O MEHIO JIOJDKEH BbITh
CJIEJIATb 3A 5 PABOUMX JIHEW JIO MEPOITPUSTUSL.

w

ST. PETERSBURG



DESSERT /OECEPT
PLEASE CHOOSE ONE / BbIBEPWUTE OfIHO BOAO:

Fresh fruit salad in orange and vanilla juice, vanilla ice cream
DpyKTOBbLIN canaT B BaHUMbHO-aneIbCHOBOM COKe, BaHWUITIbHOE MOPOXEHOe
Almond panna cotta and red berry compote

MwuHpanbHasi naHHa KoTTa, MapMenag, U3 sirof,

Creme brulee, caramelized bananas

Kpem-6ptone, 6aHaHbI rMasnpoBaHHble B kKapamenu

Baked apple strudel, raisin rum ice cream

ABNOYHBIN LUTPYAENb, MOPOXEHOE C U3OMOM, BbIMOYEHHBIM B pOMe

Lemon tarte bitter chocolate sorbet

JIMMOHHbIN 3aneyYeHHbI TOPT, LWOKONaaHbIN copbeT

Tiramisu with coffee espuma

Knaccuyeckoe Tvpamucy, kocberiHas neHka

W Cheesecake, lemon gel, raspberry

Haww dpmpMeHHbI Yn3kelik, MMMOHHOE XXene, ManuHOBbI MapMenaz

Warm chocolate cake with a pinch of chilly, pistachio

Tennbli WOKOMNaAHbIN TOPT C WEeNoTKOM nepua Ymnu, rUctalkoBoe MOpOXKeHOe
Goat cheese custard, beet sponge, orange ice cream

erM C KO3bUM CbIpOM, BUCKBUT U3 CBEKIbl, anefibCMHOBOE MOPOXeHoe

PRICES ARE QUOTED IN ROUBLES AND INCLUSIVE OF 18% VAT. AN ADDITIONAL SERVICE FEE OF 5% WILL BE ADDED TO THE BILL. MENU
SELECTIONS ARE SUBJECT TO PRICE ADJUSTMENT AS MARKET PRICE DICTATE. MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE UNTIL SUCH
TIME AS BANQUET EVENT ORDERS (BEOS) HAVE BEEN SIGNED AND RETURNED. SIGNATURE INDICATES ACCEPTANCE OF THE ABOVE
SPECIFICATIONS AND THE HOTEL'S TERMS AND CONDITIONS. FOOD & BEVERAGE AND EVENT ROOM ASSIGNMENTS & SETUP ARE SUBJECT TO
CHANGE BASED UPON GUARANTEED GUEST COUNT. GUARANTEES ARE DUE 3 BUSINESS DAYS PRIOR TO THE EVENT (MON-FRI, EXCLUDING
HOLIDAYS). IF A GUEST GUARANTEE IS NOT RECEIVED BY THAT TIME, THE AGREED NUBMER OF GUESTS WILL BE USED AS YOUR GUARANTEE OR THE
ACTUAL NUMBER OF GUESTS SERVED, WHICHEVER IS GREATER. MENU CHOICE HAS TO BE DONE 5 WORKING DAYS BEFORE THE EVENT. .
BCE I[EHBI YKA3AHBI B PYBJIIX U BKJIIOYAIOT HJIC 18%. K UTOTOBOMY CYETY JOBABJISETCS CEPBUCHBIA CBOP B PASMEPE 5% OT OBLIEN
CYMMBbI CUHETA. LEHBI B MEHIO COOTBETCTBYIOT PbIHOYHBIM. LIEHbI MOI'YT BbITbh IIOJIBEPXXEHBI U3BMEHEHHMAM J10 TEX I1OP, IIOKA 3AKA3
MEPOIPUATUSA (BEO) HE BYJIET NHOJNUCAH 3AKA3YMKOM M BO3BPAIIEH OTEJIO. MOJANUCHL O3HAYAET COIJIACUE C BBIIIEVKA3AHHBIMU
VCJIOBUSAMHU, A TAKXKE C VYCJIOBUAMU U CPOKAMHU PABOTbI OTEJIA. ACCOPTUMEHT E/Ibl, HAIIUTKOB, IMPUCBOEHHLIX HOMEPOB M CAMA
OPIAHU3ALIMSL MEPOIIPUATHS MOI'YT MEHSTBCS B 3ABUCUMOCTU OT CYMMBbI OIUIATHI, TAPAHTUPOBAHHON 3AKA3YMKOM. I'APAHTUU
JIOJDKHBI BbITh IPEJJOCTABJIEHBI HE TIO3JHEE, YEM 3A 3 JIHA JJO MEPOIPUATUA (C IIH IO IIT, UCKIIKOYAS TIPA3JIHUYHBIE JIHW). ECJIU
MH®OPMALIMS O TAPAHTUPOBAHHOM KOJIMYECTBE YYACTHUKOB MEPOITPUSTHS HE BbUIA TIOJIYUEHA OT 3AKA3UMKA B YKA3AHHBIM CPOK, TO
TAPAHTUPOBAHHBIM TIPUHUMAETCSI HAMBOJIBIIEE KOTAA-JIMBO OBCYXIAEMOE KOJMYECTBO, JIMBO PEAJIBHOE KOJIMUECTBO T'OCTEIN,
KOTOPBIM BblJIM OKA3AHBI VCJIVI'U, B 3ABUCUMOCTHU OT TOI'O, KAKOE KOJIMYECTBO OKA3AJIOChH BOJIBIIE. BbIBOP 11O MEHIO JIOJDKEH BbITh
CJIEJIATb 3A 5 PABOUMX JIHEW JIO MEPOITPUSTUSL.

w

ST. PETERSBURG




